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The Committee does, however, strongly recommend that preservative
testing be done with food materials as similar as possible to the
products in which ultimate use is intended.

Antioxidant Effects

The methods available for testing the efficacy of alternatives to
nitrite for inhibition of lipid oxidation are discussed in Chapter
6.  Of these methods, it appears that thiobarbituric acid values,
used where possible in conjunction with sensory evaluation, would be
the most useful for comparison.

Testing for efficacy of inhibition of lipid oxidation should be
conducted in such a manner as to simulate the storage and handling
that products receive during distribution and in consumers'
possession.

Sensory Effects

Alternatives to nitrite can be evaluated to answer two ques-
tions: Do consumers perceive the product made with the alternative
to be identical with the conventional one?  If not identical, is it
as acceptable as the conventional one?

The Committee believes that satisfying the second (hedonic)
criterion justifies classification of an alternative as promising.
However, it also believes that sensory evaluation of specific attri-
butes by analytic panels can provide useful information and should be
included in studies of alternatives.

Evaluations should, as far as possible, use experimental designs
that allow the magnitude of sensory differences among products to be
determined and that show whether the ability to perceive or discrimi-
nate an attribute conferred by an alternative is limited to particu-
lar people.

Because of the cuing effect of color on flavor (DuBose et al.,
1981) , sensory evaluations of flavor should be conducted in
color-masking situations.

Most sensory studies with nitrite have been conducted on products
shortly after processing.  There is a need to conduct further sensory
studies on nitrite and alternatives under protocols that elicit
information on sensory effects over the normal storage life of the
products in question.

Rankings of product acceptability as determined by laboratory
preference studies do not necessarily predict general consumer accep-
tance. The reasons for this may be regional or ethnic differences in
preference or variations in sensory ability. Hence, large-scale con-
sumer tests should be conducted on alternatives that pass initial
hedonic screening with analytic panels.

